We thank Dr. Roede for his correspondence regarding our paper.[1](#acn3448-bib-0001){ref-type="ref"} The diet used in our study was the PicoLab^®^ Rodent Diet 20 from Labdiet (St. Louis, MO), which contains 20% protein and is the standard rodent chow diet used in our animal facility. In this diet, the calories provided by protein are 24.5%, by fat are 13.1%, and by carbohydrates are 62.3%.[2](#acn3448-bib-0002){ref-type="ref"} The enriched diet was obtained by adding the Extra Virgin Olive Oil (EVOO) (50 mg/kg diet) to the same standard diet. During the study we did not measure the food consumption of the animals, and we did not observe any significant difference in total body weight between the two groups of mice throughout the study. The EVOO used in our study was from the Apulia region of Italy and its chemical analysis revealed the following: total polyphenols (253 mg/kg), *α*‐tocopherol (381 mg/kg), *γ*‐tocopherol (23 mg/kg). Additionally, fatty acid analysis was performed by gas chromatography as described previously,[3](#acn3448-bib-0003){ref-type="ref"} and the results are shown in Table [1](#acn3448-tbl-0001){ref-type="table-wrap"}.

###### 

Fatty acids composition of the EVOO

  Fatty acid             Name                         Percentage
  ---------------------- ---------------------------- -------------
  1a C14:0               Myristic                     0.017083312
  1b C16:0               Palmitic                     10.15696805
  1c C18:0               Stearic                      1.723626087
  1d C20:0               Arachidic                    0.287229424
  1e C22:0               Behenic                      0
  1f C24:0               Lignoceric                   0
  1g C26:0               Cerotic                      0
  2a C14:1               Myristoleic                  0
  2b C16:1               Palmitoleic                  0.545463314
  2c C18:1n7c            Vaccenic                     26.33389029
  2d C18:1n9c            Oleic                        50.30089798
  2e C20:1n9             Gondolic                     0.775188627
  2f C22:1n9             Erucic                       0
  2g C24:1n9             Nervonic                     0.003966697
  3a C18:2n6c            Linoleic                     7.130878945
  3b C18:3n6             *γ*‐linolenic                0
  3c C20:2n6             Eicosadienoic                0.002764038
  3d C20:3n6             Dihomo‐*γ*‐linolenic         0.097384234
  3e C20:4n6             Arachidonic                  0
  3f C22:2n6             Docosadienoic                2.308304075
  3g C22:4n6             Adrenic                      0
  3h C22:5n6             Osbond                       0
  4a C18:3n3             *α*‐linolenic                0
  4b C20:3n3             Eicosatrienoic               0
  4c C20:5n3             EPA                          0.041529881
  4d C22:5n3             DPA                          0.171009877
  4f C22:6n3             DHA                          0.007209026
  5a C20:3n9             Mead                         0.012764828
  5b C18:1n9t            Elaidic                      0
  5c C18:2n6t            Linoleadic                   0.002285746
  Palmitelaidic          Palmiteleaidic               0
  Cis7hexadecenoic       cis‐7‐hexadecenoic           0.070471693
  9(E)11(E) Conjugated   9c,11t conjugated‐linoleic   0.011083877
                                                      100%
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